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For  Food  Editors  of  Vfestern  Dailies 


San  Francisco,  Calif, 
March  4,  1945 


46  FOOD  GOALS  33YISED 

U.S.D.A.  I'.'OITDER  ^.JOHCERS 


46  FOOD  aOAlS  REVISED 


During  these  days  xmen  you  are__urging 
your  readers_to  save  food, "actually  to 
return  to  somn  of  their  v/artime  conserva- 
tion practices,  you  may  like  to  remind 
them  that  those  who  produce  our  food 
also  are  teing  asked  to  make  an  extra 
effort.    A  few  da.ys  ago  Secr^itary  of_ 
Agricultu-re^  Clinton  P.  Anderson  asked 
Amf^rican  farmers  to  produce  even  more_ 
food  and  feed  than  their  original  1946 
production  goals  called  for.    Mr ._Ander- 
son  made  specific  req^uests  to  farmers 
to  do  everything  possible  to  increase 
crops  of  corn,  grain  sorghums,  soyheans 
ana  dry  peas,     Ihp  additional  plantings 
of  grain  will  h^lp  to  meet  serious  short- 
ages in  "both  food  and_.feed.  Increased 
acreages  of  soyheejis  are  designed  to 
relieve  the  v/orld-wide  shortage  of  fats 
and  oils.    Dry  peas  are  of  great  import- 
ance_ in  relief  foeding,   since  they're 
high  in  protein  value,  and  are  easy  to 
store  and  to  ship. 


The  Secretary  also  pointed  out  that  the 
^xtremc__shortagc  of  the  rye  crop  makes 
it  advisahlr  for  farmers  to  allo\\r_as 
much  ryr^  as  possilile  to  maturo_  for 
grain.    As  for  ric*-^,  he  made  a  special 
appeal  to  growers  to  exceed  the  present 
large  goal,  if  at  all  possiljlc, 

V/hen  it  com'^s  to  milk  and  milk  products, 
the  requirements  arc  very  heavy,  and 
dairymen  have  "been  asked  to  try  to 
m^.ct  the  production  goals.    Those  who 
raise  meat  animals  am  urged  to  market 
finished  animals  nov/  to  furnish  neccs- 
sa.ry  supiplies  of  moat,  and  also  to 
conserve  food. 

These  increases  v/ill  mean  a  delay  in 
the  reconversion  plams  of  many  farmers, 
alterations  in  crop  plans,  and  a  heavy 
strain  on  the  soil..  Kr.  Anderson  feels, 
hovj'^ver,  that  the  present  food  situation 
calls  for  a  continued  all-out  production 
effort. 
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KEEP  'EM  PLANTING 


T.Tiether  you  call  them  home  gardens,  or 
whether  you  call  them  Victory  Gardens., 
the  activity  is  the  same... and  just  as 
important  this  year  as  before.    As  you 
knovr,  the  President  has  called  on  the 
nation's  home  gardeners  to  continue  the 


Broilers  and  fryers,   sold  when  they're 
12  to  16  weeks  old,  generally  reach  the 
retail  dealer  in  dressed  style,   ice  packed. 
These  young  chickens  are  not  usually 
stored  in  freezers,  nor  v.nauld  there  be 
adequate  storage  space  for  them  at 


fine  v;ork  they've  been  doing  in  food  pro-  present.     Our  poultry  freezers  ere  now 


duction.  You  can  do  a  great  deal  in  your 
own  community  to  make  your  readers  rea- 
lize the  viatl  necessity  for  producing 
and  conserving  food  which  v;ill  help  to 
replace  the  food  needed  for  shipment 
abroad.     President    Truman  pointed  this 
up  in  his  announcement  when  he  said: 
"The  threat  of  starvation  in  many  parts 
of  the  vrorld,  and  the  urgent  need  for 
food  in  this  country,  emphasizes  the  im- 
portance of  continued  effort  to  add  to 
our  total  food  supply." 


full  of  roasters,   stewing  hens  and  turkey^ 

Nova  is  certainly  the  time  to  call  atten- 
tion to  chicken  fare.  VHiile  the  temporary 
abundance  of  broilers  and  fryers  is 
evident  particularly  in  eastern  markets, 
the  whole  country  is  v/ell  supplied  with 
poultry  of  all  kinds. 
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•  '•  '    ■    PACIFIC  POULTRY  -  PLENTY  - 


Here  are  a  few  Pacific  Coast  poultry 
holdings  figures,  ju-st  to  give  you  an 
At  the  request  of  the  President,  Secretary  idea  as  to  hov.-  we  stand  here  in  the  V.est, 


of  Agriculture  Anderson  is  arranging  a 
conference  of  national . garden  leaders 
March  26-27-28  and  has  named  Paul  C.  Stark, 
of  USDA,  Director  of  the  National  Garden 
Program.     This  program  will  be  ca:rried 
forvvrard  in  the  I'arious  localities  by  the 
state  extension  service  and  other  estab- 
•lishe^d  agencies.     It  is  hoped  that  local 
and  state  garden  committees  v/ill  continue 
their  activities,   cooperating  with  garden 
clubs,  extension  groups,  U-H  Clubs,  Boy 
Scouts  and  other  groups  that  v;orksd  so 


Last  year  at  this  time,  v/e  had 
5l4>  819*  000 'P'^^^^<is  of  poultry  in  cold 
storage-.    But  thi s;  year,  our  total  - 
amounts  to  72,^12, 000  pounds.  That's 
an  increase  of  17»595»000  pounds,  O'f 
course,  you  probably  v/on't  want  to 
print 'a  lot  of  figures  in  your  column, 
but  they  do  give  you  an  idea  as  to  how 
much  poultry  v/e  do  have.    And  since  - 
nor 6  is  coming  to  market  all  the  time 
at  this  season  of  the  year,   it  is 
definitely  a  good  idea  to  give  poultry 


energetically  on  the  Victory  Garden  program  a  little  "push"  once  in  a  v;hile,  v/ith 
of  the  v/ar  years.    As  plans  develop,  we  suggestions  from  your  idea  files  on  the 

will  give  you  more  information  from  time       many  ways  chicken  or  turkey  can  come 
to  time.  to  the  table. 
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CHICKEN  FARE 

fae  m.arketing  season  for  broilers  and 
fryers  hits  its  peak  this  month.  Because 
of  record  production  in  commercial  centers 
in  the  East  and    South,  there'll  be  plenty 
of  these  2'l/2  to  1;  pound  birds  on  all 
markets  east  of  the  Hissiseippi  river. 
Vhat's  more,  homcmakers  will  find  prices 
the  most  favorable  since  the  beginning  of 
the  v;ar. 
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U.S.D.A,  'JOlTDSa  I/OmCEHS  .      .  ,   ■      ::iutin  -  and  Penicillin  X 


Tou  food'  editors  whose  columns  largely 
concern  food  v/ill  be  interested  in  the 
anniis.1  report  of  'USIU's  Bureau  of  Agri- 
cultural and  Industrial  Chemistry,  just 
rolcased,    AAong  a  number  of  important 
results  of  the  Bureau's  chemical  research 
is  information  from  the  '/estern  I>aboratory 
at  -^I'jahy,  Ccilifornia,  regarding  some  new 
f )od  products . 


Ilotor  fuel  from  corn  cobs 

Autoriobilc  o^/ners  v/ill  be  interested  in 
a  jprocer.s  developed  by  the  Souther  Re- 
search Lcoboratory  in  ileir  Orleans,  to  make 
better  automobile  tire  cord  from  cotton. 
'Ziis  is  accomplished  h-/  using  varieties 
■of  cotton  selected  for  the  purpose  on  the 
basis  of  their  physical  properties.  And 
in  the  I'orthern  Lr.bora.tory  of  Peoria, 
Illinois,  experimental  investigations 
indicate  that  from  SO  to  95  gallons  of 
liquid  motor  fuel  can  be. produced  from  a 
ton  of  corn  cobs  or  cottonseed  hulls..., 
about  half,  in  the  form  of  ethyl  alcohol, 
xhis  research  is  cx2.:)ected  to  move  into 
scmi-comm.ercial  scale  production  during 
.  l^G.    .  •    ■  ^  ■  ■ 


Then,  there's  the  ne^,^  drug,  rutin, 
dovclopcdin  the  Eastern  Laboratory 
at'  Ifyndmoor',  Pcnn.,   Rutin  can  bo 
extracted  from  the  leaves  and  blos- 
soms of  the  grocn  buckv/hcat  plant, 
and  is  valuable  in  the  treatment  of 
'  conditions  arising  from  high  blood 
pressure  associated  with  fragile 
and- weakened  capillaric^s.   (See  Pood 
7icv;s  story  ".Ready  '"ith  Rutin" 
pebruaryU,  19^6).    Another  dovclop- 
'mont  in  the  medical  field  by  bureau 
scientists,  vrorking  v/ith  commercial 
penicillin  manufacturers,  is  the 
discovery  of  a  form  of  this  drug 
carrying  unusual  and  evidently  im- 
portant properties. .. it' s  been  named 
penicillin  X»    The  work  is  still 
in  an  experimental  stage  "and  no  fur- 
ther information  is  available  at 
-orcsont.    TJSDA's  ITorthcrn  laboratory, 
the  Carnegie  Institute,  and  the 
University  of  liinncsota  have  coopera- 
ted to' develop  improved, strains  of 
mold  for  producing  this  and  other 
forms  of  penicillin. 

As  Secretary  Anderson  observed  re- 
cently, the  results  of  research  by 
USDA  scientists  has  repaid  the  nation 
many  times  for  the  investment  in  the 
laboratories, 
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TURiTIPS  In  the  days  long  past, 

turnips  v;erc  used  as  both  food  and 
medicine.     It  was  believed  that  the 
broth  made  from  them  was  good  for 
the  gout,  and  made  excellent  scouring 
soap  for  beautifying  the  face  and 
hands, 
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Jor  inctence,  there's  a  jelly-like  dessert 
prepared  from  a  modified  pectin,  used  like 
go la t  in  or  s  tar  ch .     Th  i  s  do  0  sn ' t  re  qui  re 
cooking. .. not  even  the  use  of  hot  v/ater. 
Then,  tliere's  fruit  spread,  prG2:)ared  f rom 
this  modified  pectin  combined  with  uncooked 
fruit  juice  or  puree,  f^nd  preserved  by 
freezing.    The  scientists  at  this  labora- 
tory a  so  have  developed  a  ready-to-use 
lov'-sugar  jellied  fruit .  dessert  or  fruit 
salad,  which  is  sterilized  by  heat  and 
sealed  in  cans.    This  product,  incidentally, 
V78.S  packed  commercially  for  use  in  army 
field  rations  during  the  v;ar ,  to  the  ex- 
tent of  more  than  20  million  cans. 


KITCHEIH^^  COHimiTTS 

Happier  days  arc  here  again,  .  I'/licn  it  comes 
to  "buying  kitchcnwarc.    Our  pots  and  pans 
and  kitchen  gadgets  arc  gradually  coining 
"bach  -from  the  v;ar ..thc2''' vc  been  serving 
as  airiblane  and.  radar  equipment.,  parts 
of  bomb-crs,  technical  instruments,  and 
all  that,  you  knov/,    Hov/,  however,  the 
kitchon'.;are  departments  of  our  favorite 
stores  are  beginning  to  tak.o  on  their 
bright  and  shining  pre-war  look.  Since 
most  of  your,  readers  probably  have  been 
getting  along  -i^ith  the  old.  things  for  the 
past  few  years,  they're  doubtless  ready 
to  ma!:o  some  roplaccmonts  now.    You  can 
be  of  help  to  them'  by  reminding  them  of 
several  points  to  check  on  in  purchasing 
kitchen  utensils.    Here  arc  some  sugges- 
tions from  household  cquix^mcnt  specialist 
of  the  U.S,  Department  of  Agric^xLtuTc.- 

1.  -  Balance. .. the  pan  and  its  handle 
should  be  v/ell-balanccd,  so  that  the  pan 
stands  stoadj-,  even  ^dien  empty.  Too 
heavy  a  handle,  or  a  handle  not  properly 
placed,  malies  a  tipsy  pan  'that  is  av;k- 
v/ard  to  use.    -^Iso,  it  may  cause  dangerous 
spilling  of  hot  water  or  food. 

2.  -  Su-xface. . .  the  smoother  the  po.n#.,that 

is,  the  fev/er  the  cracks  at  joinings ...  the 
m.ore  durable  and  easy  to  clean  it  v/ill  be. 

3.  -  3ottom.,,a  flo,t  bottom  helps'  to  keep 
a  ■poll  steady,  and  mcc-^n-s  faster,  heating. 
Also  it  means  more  economical  use  of  fuel. 
Incidentally,  pans  for  use  on  clcdti-ic 
ranges  v/ill  save  more  fuel  if  the  bottom 
is  dull-finished.    This  absorbs  heat  in- 
stead of  reflecting  it,  as  does  a.  shiny 
finish.  .  . 

U.  -  Sides,  ♦  .pans. ^  with  straight  sides 
help  to  save  heat,  and  also ■ save  space 
on  the  stove. ' 

5.  -  Handles, . .handles  of  pans  and  covers 
should  be  insulated  against  heat.  Also, 
the:,"  should  be  easy  to  grasp  and  hold, 

6,  -  Cover... a  close-fitting  cover  is  es- 
sential for  many  cooking  processes.  There- 
fore, it's  often  v/orth  the  extra  money 

to  b-uiy  a  pan  and  cover  together. 


'.'/hen  it  comes  to  the  choice  of  mater-  .  ^ 
ials,  it's  v/cll  to  consider  both  the  , 
advantages  end  disadvantages.  In 
aluminum,  remember  there-  are  tv/o  types 
...cast  and  staraped.    Stamped' aluminum  i| 
utensils  are  made  in  three  grades,, 
light,  medium  and  heav^^.^  To  make  thcm,)y 
m.etal  is  rolled  into  sheets,  the  pots 
and  pans  stamped  out  by  a  cutter,  and 
then  pressed  into  shape*    The  light 
^.reights  arc  less  expensive  and  easier  ^ 
to  handle,  but  less  durable,. ., they 
dent  and  bend  more  easily  and  allov; 
food  to  scorch  more  quickly.    Cast  al-  • 
i;jiiin"am  utensils  are  made  by  pouring 
molten  metal  into  castings  or  forms* 
These  are  excellent  utensils  for  heavy 
service.    The  hocj'rj  gro-de  of  stamped 
aluminum  is  considered  'o-j  some  people 
the  eaual  of  cast  aluminum,  and.  it 
does  have  one  definite'  advantage*  ♦ . 
it's  clieapcr, 

Stainless  steel  had  just  com.c  into  uso  .. 
before  the  war,  so  it's  a  comparative 
nev;  comer  to  our  kitchens,  ~  It's  more 
durable  than  almnnum  of  the  same 
v/cight  and  thickness,  and  it  docs  not 
darken  in  cooking  allialinc  foods,  as 
aluminui.1  docs.     Steel  doesn't  spread 
the  heat  as  evenly,  hov/cvcr,  and  once  ' 
darkened  by  overheating  or  scorching, 
it  can't  be  brightened  as  aluminum 
can  be. 

You're  probably  familiar  v/ith  enamel  • 
v/arc.Vthat  wasn't  as  much  of  a  war 
casualty  as  other  t^^pcs  of  cooking 
utensils.     It's  well  to  remind  shoppers 
to  cxaiiiine  it  carefu-lly  before  b-a;;,^ing, 
however,  to  see  that  the  s'urface  is 
perfectly  smooth,  vjith  no  tiny  cracks 
or  air  bubbles.-    Ifeak  iDlaces  in  the 
finish  malce  cliipping  likely,  and  nobody 
v/ants  tini^  chips  brcalcing  off  into  food 
vrhile  it's  cooking.    Cast  iron  is  thiclf. 
heats  slowly,  retains  the  heat  v/ell, 
and  is  ideal  for  long,  slo\;  cooking,  . 
regardless  of  its  unglamorous  appear-  | 
ance.    As  for  tin...  it's  still  critical-i 
ly  short,    "inety  percent  of  our  supply 
came  from  the  Ilalayan  Peninsula,  and 
it's  impo^^sible  to  say  just  v/hen  sup- 
plies will  be  back  on  a  lore-war  basis.  | 
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Tor  Food  Editors  of  Western  Dailies 


San  Francisco,  California 
^^arch  8,  1946 


TXLIIT3]}  STATES  HOPE  OP  HDITORT  EUK5PEANS 

G-AIffliElTIilG  WORTHlfHILS  ilSCESSITY  AlID  ESCmTIOlT 

SHAiUHG  OUS  COOKIiTa  OILS 


UITIT3C  STATES  HOPE  OP  HOSGBI  5UR0ESANS 

The  first  report  of  the  famine  emergency 
committee,  v;hich  met  recently  at  the  I'Jhite 
House,  at  President  Truman's  request,  the 
members  made  a  direct  appeal  to  everj'"  Am- 
erican for  cooperation  in  a  program  of  food 
conservation,  to  make  more  food  availa"ble 
for  sliipment  overseas.    It  \ms  pointed  out 
that  speed  is  vital,  and  tliat  Americans  of 
good  vn.ll  can  do  more  and  do  it  faster  tlian 
any  system  of  official  rationing  o rders. 
The  committee  agreed  tliat  the  greatest  good 
can  "be  accomplished  hy  saving  wheat  and 
wheat  products,  and  conserving  editle  oils 
and  fats* 

The  Secretary  of  Agriculture,  along  with 
the  Secretary'-  of  Commerce,  Assistant  Sec- 
retary of  State  and  Director  G-eneral  of 
UHEEA,  presented  to  the  group  a  picture  of 
the  tragic  food  conditions  in  many  foreign 
countries.    This  shov/ed  that  the  United 
States  is  their  principal  hope  for  help. 
The  other  side  of  the  picture  reveals  a 
suTistantial  increase  in  food  consumption 
in  this  country''  over  pre-war  years. 


TIPS^  OU  BEBAD  .GOITSERYATIOIT 

Here  are  suggestions  from  home  economists 
of  USDA  for  using  up  "broad  that's  "begun 
to  get  a  little  hard  or  dry,. .also  for 
utilizing  crusts  and  the  heels  of  the  loaf, 
often  discarded. 

MellDa  toast,  served  instead  of  iDread  at 
a  great  many  smart  restaurants,  is  easily 
made  at  home  and  is  specially  good  v/ith 
salads  and  soups.    It's  made  simply  "by 
heating  thin  slices  of  hread  in  a  slov; 
oven  until  they  are  thorouglily  dry  and 
sliglitly  "brovm. .  .They  ta'^e  on  a  new  flavor 
too.    Another  interesting  use  for  dry 
"bread,  is  to  cut  it  in  strips  for  "bread 
sticks,  or  into  cubes  for  croutons,  and 
■broT-m  it  in  the  oven. 

Then  there  are  hot  sandi/iches  galore  to 
choose  from. . .toasted,  grilled,  or  filled 
with  creamed  mixtures.    Slightly  dry  bread 
is  ideal  for  these,  and  they  caii  "be  just 
a  lunch,  or  something  to  "build  a  v/holo 
meal  around.    Open  face  ground  "bcv-^f  sand- 
wiclies,  broiled  under  direct  heat  and 
served  piping  hot,  vrill  make  a  hit  vdth 


everybody. 
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Jot  another  good  sand\/ich,  cheese  "broiled 
on  top  of  tlio  "bread  is  delicious* somo- 
timcs  with  thin  slices  of  fresh  tomato 
added,  or  strips  of  hacon* 

In  stuffing  for  chicken,  the  dryish  type 
of  stuffing,  acdiuin-dry  bread,  2  or  3  days 
old,  is  "best.    Proper  procedure  is  to  cut 
a  loaf  in  tv/o  and  fork  out  the  inside, 
saving  out  the  crusts  for  other  uses.  The 
pieces  of  "bread  should  "be  picked  apart 
with  the  tips  of  the  fingers  until  all  the 
crumhs  arc  fine  and  even  in  size*  The 
follovdng  are  good  proportions: 

1  Cup  of  Crunhs,  1  to  1-1/2  table- 
spoons  of  fat,  about  l/4  cup  chopped 
celery  and  parsley,  a  very  little 
onion,  and  herb  seasoning  to  taste. 

BREAD  OHIBH  BECOl^S  ilOKS  ri-IP0E2MT  im 

Consignment  soiling  of  bread  and  bakerj' 
products,  v;hich  allov/cd  retailers  to  return 
to  bakers  the  goods  unsold  at  the  end  of 
the  day  used  to  result  in  the  destruction 
or  feeding  to  livestock  of ^ large  quantities 
of  such  food  an.d  a.lso  meant -an  extensive 
waste  of  critical  ingredient g. . .flour, 
shortening,  dried  nilk,  and.  sugar. 

V/hen  War  Pood  Order  ITo,  1,  the  original 
"Bread  Order"  v/as  put  into  effect,  con- 
signment selling  \;as  prohibited.  Thus, 
in- the  three  years  .since  that  time,  great 
quantities  of  food  have  t>cen  saved. 

Since  the  adoption  of  our  national  program 
for  conserving  v;hoat ,  \&0  #1  lias  become 
newly  important.    Charges  made  recently 
against  several  large  bakeries  involving 
violation  of  this  provision,  have  focussed 
attention  on  it,  and. have  served  to  remind 
the  balcing  industr;^  that  all  provisions 
of  the  broad  order  must  be  observed. 

The  industry  itself  had  a  hand  in  drafting 
the  order,  which  v/as  considered  desirable 
by  a  large  majority  of  bakers.    Only  434 
viola-tions  h"vc  been  uncovered  in  this 
3-year  period,  a  good  record,  considering 
the  fact  tlia.t  about  28,000  commercial  bak- 
ing establisliments  were  affected  by  the 
order. 


2  " 

Homemakers  can  help  in  this  connection, 
by  restraining  their  impatience  if  they 
find  occasionally,  late  in  the  day,  that 
their  favorite  food  store  is  out  of  breads 
The  effort  to  compl  y  v/ith  this  order  will 
doubtless  lead  some  stores  to  cut  down  on- 
their  bread  purchases.    If  a  shopper  sees 
a  table  of  bread  marked  "day-old  bread", 
offered  at  a  lower  price,  she  need  not 
hcsita.tc  to  buy  from  this  tabic.  After 
all,  don't  we  use  bread  considerably  noro 
than  a  day  old  in  our  homes  all  the  time? 

Cooperation  of  private  individuals,  in- 
dustry and  government  vn.ll  bo  ncccssa-t^'' 
to  stop  the  waste  of  food  in  cYoiy  \-;ay. 
A  better  understanding  by  homemalcers  of 
the  purposes  of  \^F0  #1  vdll  be  helpful 
to  the  balcery  industry. 

-  0  - 

U.S.  liSAT  BUYIITG-  IITCHSASSS 
TO  AID  POBEIG-F  SHIPI^SITTS 

In  order  that  this  country  cm  fulfill 
its  meat  commitments  to  foreign  countries 
for  the  first  half  of  1946,  purclia-ses  of 
meat  arc  being  stepped  up.  ^ 

Effective  March  3,  the  set-aside  on  pork 
from  federally-inspected  meat  plants  in 
37  states  was  increased  from  10  to  13  ^ 
percent  of  the  live  v;eiglit  of  the  hogs.  " 
Southeastern  states  are  not  affected. 

Set-aside  orders  affecting  beef,  veal  and 
mutton  were  extended  to  all  states.  At 
present,  30  percent  of  our  commercial  grade 
of  beef,  40  percent  of  tlic  utility  grade, 
and  50  percent  of  the  canncr  and  cutter 
grade  are  reserved  for  export.     In  addi- 
tion,, 30  percent  of  our  choice  and  good 
grades  of  beef  are  set  aside  for  amy 
purchase.    On  veal  and  mutton,  40  percent 
of  the  utility  grade  veal,  20  percent  of 
choice,  good,  commercial  ,and  utility  grade 
veal,  and  20  percent  of  choice,  good,  com- 
mercial and  utility  grades  of  mutton  are 
being  set-aside  to  meet  criticJ.  food 
needs  abroad. 
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OAHEITIITG  WORTH^/HILE 

AlTD  K3CREATI0N 

Jollowing  the  President's  appeal  for  a 
vigorous  home  garden  program  this  year, 
the  Department  of  Agriculture's  committee 
on  home  gardening  has  made  its  plans  for 
1946. 

Secretary''  Anderson  has  requested  this  com- 
mittee to  stimulate  and  coordinate  activi- 
ties of  all  department  agencies  having  any- 
thing to  do  v;ith  the  production  and  conser- 
vation of  food  from  home  gardens.  Every 
effort  vdll  "be  made  to  develop  a  completely 
effective  program  to  supplement  our  food 
requirement s»    Another  duty  of  the  committee 
is  toc^inonsider  md  make  recommendations 
for  a  long-time  ;orogram  which  will  include 
improvement  of  homo  surroundings  end.  commun- 
ities, in  "both  city  riid  country. 

Secretary  Anderson  has  appointed  Paul  C# 
Stark,  K. rector  of  the  National  Garden 
Program,  Chairmoji  of  the  committee.  Dr, 
Hazel  K,  Stciholing,  Chief  of  the  Bureau 
of  Human  lilutrition  and  Home  Economics,  is 
also  a  member  of  this  committee. 

There  arc  many  reasons  for  a  vigorous  1946 
Home  G-ardening  Crjopaign  in  America.  Prom 
the  humanitarifiji  striidpoint,  there  are  the 
reports  from  overseas  of  malnutrition  and 
actual  starvation,    T/lien  it  comes  to  nutri- 
tion, there's  no  fresher  food  than  that 
from  a  person* s  o\m  back  yard.    It's  a  mat- 
ter of  minutes  from  the  home  garden  to  the 
dinner  tahlc,  and  that  means  every  vitamin 
should  "bo  in  fine  fettle.    Then  there's 
the  exercise  angle, .  .wliich  should  appeal 
to  many  Amcricojis,  for  home  gardening  is 
cheaper  Djcid.  pays  better  dividends  than  any 
exercise  course  a  person  can  take. 

President  Truman  mentioned  this,  when  he 
said:     "In  a,ddition./    to  the  contrihution 
gardens  mal^c  to  "better  nutrition,  their 
value  in  providing  outdoor  physical  exer- 
cise, recreation  pjid  relaxation  from  the 
strain  of  modem  life  is  widely  recognized." 

V/hile  food  grom  at  home  won't  give  direct 
relief  to  fcmino  sufferers  in  other  parts 
of  the  world,  it  will  release  food  of  the 
type  that  can  bo  shipped  overseas.     It  \in.ll 
also  help  relievo  the  congested  rail  ship- 
ping situation,  by  makingus  less  dependent 
on  commercial  supplies. 


SHARIIJG  OUH  COOKIIIG  OILS 


During  April,  May  and  June,  civiliojis 
v/ill  receive  loss  shortening,  salad  and 
cooking  oils  than  they  h-^,ve  hrA  the  first 
throe  months  of  this  year. 

Reasons  for  the  cut  in  supplies,  are 
first,  wo  normally  consume  less  fats 
and  oils  in  the  April  through  June  period 
than  in  the  cold  \d.ntcr  months.  Second, 
this  country''  is  TDoing  asked  "by  the  Pres- 
ident to  export  375,000  tons  of  fats  emd 
oils  during  1946  to  help  relieve  short- 
ages of  these  commodities  ahroad. 

The  1945-46  yield  of  oil  from  our  four 
principal  vegetable  oil  crops  (cottonseed, 
peanut,  com  and  soybean)  shov;s  a  decline 
from  original  estimates.    The  decrease 
is  in  lower  December  cstimr.tes  of  cotton 
and  peanut  crops  and  less  processing  of 
corn  and  peanuts  for  oil. 

Since  there  will  be  loss  oil  from  the 
1945-46  crop  loss  than  was  figured  three 
months  ago,  manufacturers  of  shortening, 
cooking  and  salad  oils  can  get  only  88 
percent  of  the  fats  and  oils  they  used 
on  an  average  during  1940  rnd  1941. 
Margarine  quotas  vdll  remain  uncliajiged 
at  95  percent  of  the  1944  production. 
This  level  has  been  in  effect  since 
last  April. 

Civilians  can't  expect  more  Irxd  on  re- 
tail markets.    Poderally- inspected  pack- 
ers in  all  but  11  Southem  states  are 
sotting  aside  for  government  purchase 
an.  amount  of  lard    equa.l  to  5  percent 
of  the  live  weight  of  hogs.    This  lard 
is  also  needed  to  meet  urgent  foreign 
needs* 

On  the  brighter  side  is  the  fact  tlmt 
the  olive  oil  supply  for  the  second 
quarter  of  this  year  should  improve,  \Jq 
will  be  receiving  shipments  of  olive 
oil  from  several  Itodi terrene an  countries 
in  exchange  for  soybean  oil. 
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BDV  TO  STRSTCH  FATS  m)  OILS 

With  a  continuing  fats  and  oils  shortage, 
Pood  Editors  can  do  a  great  deal  to  help 
the  situation  "by  suggesting  8ut)stitutions, 
jacthods  of  extending  the  supply,  and  by 
urging  honcnal^iers  to  carry  on  with  the 
salvn^e  of  incdilDle  fats.    Hero  are  a  few 
facts  fron  USBA-'s  Bureau  of  Hunan  Nutri- 
tion and  Hone  Scononics,  which  you  may  like 
to  pass  along  to  your  listeners: 

1#    Get  the  fats  you  use  as  spreads  for 
"bread  out  of  the  refrigerator  long  enough 
ahead  of  tine  to  soften  them  a  "bit  so 
they'll  spread  easily.    Don't  let  them 
melt,  though,  or  they'll  soak  in,    2.  -  Be 
thrifty  v;ith  sa.lad  dressings.    Add  them 
at  the  last  minute... at  the  ta"ble  if  pos- 
sihle*    Thon  the  dressing  won't  settle. 
J..  -  Avoid  excessive  heat,  as  it  will 
spoil  fat  and  tlic  food  cooked  in  it.  Also, 
fats  that  have  reached  the  smoking  point 
will  he  cone  rraiCid  more  quickly.  Among 
.the  fats  that  smoke  quickly  are  "butter, 
-margarine,  dripioings  and  /alive  oil.  4«- 
For  all  practical  cooking  purposes,  fats 
may  "be  suhstituted  measure  for  measure  in 
most  recipes,  v;ith  the  exception  of  past- 
ries.   V/lien  oil  is  used  instead  of  a  firm 
fat  in  pastries,  mix  the  oil  with  the  water 
"before  co.uhinine  it  with  the  flour.  ^Vhon 
it's  used  in  cc'ices,  mix  it  with  the  other 
liquid  ingredients,    ^fhen  using  unsalted 
fat  in  place  of  a  salted  one ,  "be  sure  to 
add  salt.    5*  -  Ilcncm"ber  that  sll  left- 
over fat  ooii  he  used  again  unless  it  is 
too  strong  in  flavor,  or  scorched.  Even 
strong- flavored  fats,  such  as  lam"b  or  mutton 
fat,  can  "be  used  for  certain  foods* .  .coe>»" 
"bined  with  onions  or  mixed  vegetahles  in 
soup,  for  cxrxiple ,  or  used  as  the  shorten- 
ing in  crust  for  meat  pie,  or  in  spice  cake, 
gingerlsrcad,  or  orrjige  cakes  or  cookies. 

Every  once  in  awhile  we  hear  a  plaintive 
plea  fron  a  woncai  who's  tried  to  turn  in 
fat  for  salvage  and  found  hor  neat  dealer 
uncooperative.    This  isn't  a  common  com- 
plaint, "but  it  should  never  happen.  Home- 
makers  who  rvm  into  this  pro"blom  are  urged 
to  call  the  USDA  county  agent  or  hone  dem- 
onstrp.tion  agent,  report  the  occurrence, 
and  the  noj.ie  and  address  of  the  dealer.  An 
investigation  v;ill  "be  made  and  the  difficul- 
ty adjusted* 
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SPIGE  PICTUES 

The  spice  picture  "begins  to  look  a  hit 
?>righter.    We  are  starting  to  get  types 
of  cinnamon  from  China;  closer  to  tlie 
Itinds  we  used  to  enjoy  "before  the  war. 
As  you  pro'ba"bly  know,  the  com:-X)rcial 
cinnamon  formerly  distri"buted  "by  our  spico 
packers  was  actually  cassia. . .commonly  ? 
called  cinnamon.    During  the  war  \iq  in- 
ported  the  true  cinnanon,  which  comes 
only  from  Ooylon.    This  cinnamon  is  not 
generally  liked  in  this  country  "because 
of  its  light  color  and  mild  flavor,  "but 
wo  had  no  choice,  as  it  was  all  that 
could  "be  shipped  during  the  war. 

True,  the  cassias  that  are  coming  in  to 
our  spice  v/harvcs  right  nov;  arc  not  of 
the  "best... "but  closer  to  the  types  wo 
prefer.    Between  us  and  one  of  the  most 
desirahle  cassias  is  the  political  dis- 
turbance in  Indonesia. 

Once  the  air  clears  in  Java,  we  mil  "bo 
seeing  these  favorite  types  again. 
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PEPPER.  lUOB  &  ITUHGG  '  ^ 

Pepper  hasn't  perked  up  yet.    Throughout  H 
the  war  years,  v;e  vere  dependent  on 
supplies  fron  the  stocks  accumulated  just 
"before  the  war.    These  stocks  are  suh- 
stantially  depleted.    On  hriid  is  ahout 
enough  for  the  "balance  of  the  year,  on 
the  present  quota  hasis» 

IHicn  it  comes  to  mace  and  nutmeg,  wo  are 
still  dependent  on  the  T/est  Indies... the 
Bast  Indies  "being  tied  up  in  its  own  dif- 
ficulties at  the  moment.    Tlie  Tfest  Indian 
crop  was  low  this  year,  "but  we  are  getting 
enough  to  meet  a  reasonable  portion  of 
nutmeg  and  mace  needs. 

All  the  other  spices  arc  coning  from 
sources  that  were  open  during  the  v/ar. . . 
cloves  fron  Madagascar  and  Zanzibar... 
celoiy  seed  and  ginger  from  India. 
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A  flterrice 

Por  Food  Editors  of  Western  Dailies 


San  Francisco,  California 
March  15,  1946 


EDITORS  ASK3D  TO  AID  JOOD-SAVIIIG  DRI7S 
OTJit  SPRIKG-  MARKET  BASKET 

JROM  CHICKSN  LITTLE  TO  CHI  CEBIT  PLBHTirOL 
BIACH  ?0E  POTATOES  INSTEAD  OJ'  BiaUD 


EDITOP.S  k^Ti  TO  AID  POOD-SATING  DRIVE 

Pood  Editors  are  in  a  position  to  help 
the  President's  Famine  Emergency  Com- 
j.  it  tee  in  the  current  drive  to  conserve 
vxieat ,  v;heat  products  and  food  fats 
and  oils.    After  an  all-day  meeting  at 
the  Department  of  Agriculture  in  Wash- 
ington last  Monday,  the  committee  issued 
a  statement  v/hich  included  a  number  of 
specific  recommendations  for  accomplish- 
ing this*    You  Editors,  vith  a  large 
reading  public,  are  ahle  to  get  these 
recommendations  across  to  the  American 
housewife  in  a  way  that  will  make  her 
anxious  to  cooperate.    Your  explana- 
tion of  the  reasons  Tsehind  the  conser- 
vation program  and  your  helpful  sug- 
gestions ahout  ways  in  which  food  can 
be  saved,  particularly  in  the  way  of 
menus  using  abundant  foods,  make  it 
possible  for  you  to  bo  of  very  real 
assistance. 

You  may  be  asked  by  the  State  and 
county  emergency  food  program  aanar- 
gers,  recently  designated  by  Socre-r 
tary  of  Agriculture  Anderson,  to  give 


special  emphasis  to  local  activities  • 
91.ho80  managers  are  the  State  Directors 
of  USDA's  Production  auid  liarketing 
Administration,  and  chairmen  of  tho 
County  Agricultural  Conservation  Com- 
mittees.   They  will  call  on  State  and 
County  USXA  councils  to  help  coordinate 
the  program  and  organize  food  conser- 
vation measures  rocommondod  by  the 
President's  committee.    Tlicir  specific 
tasks  will  be  to  set  local  food  conser- 
vation goals,  vfork  out  conservation 
measures  adapted  to  the  various  local- 
ities and  enlist  tho  aid  of  citizens' 
organizations  and  the  food  trades. 

During  this  4-month  drive,  Americans 
are  asked  to  sacrifice  voluntarily 
40  percent  of  our  consumption  of  wheat 
products  and  SO  percent  of  our  food 
fats  and  oils.    When  Amoricaji  house- 
wives are  shown  how  they  cr<n  help  so 
auch  by  saving  just  a  little  every 
day,  tho  effect  of  the  emergency  food 
program  will  probably  not  bo  very 
great  in  terms  of  daily  food  consuajy- 
fion.    Your  cooperation  can  make  this 
drive  a  success. 
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U.S.  DEPARTMENT  OF  AGRICULTURE 

Information  Service,  Production  &  Itoketing  Administration,  821  Market  Strwt 

Room  555,  San  Francisco  3,  California 


Ii3SS  SUGAR  ?0E  CIVILIANS 

\fith.  sugar  still  short  as  a  world  commod- 
ity, U,  S.  civili.?jis  v/ill  get  a  smaller 
per  capita  supply  of  this  commodity  for 
the  period  April  through  Juno  than  they 
did  during  the  first  throe  months  of 
1946. 

The  second  quarter  sugar  allocation  for 
civilians  announced  iDy  the  U.S.  Dept.  of 
Agricult-ore  v;ill  "be  1,385,000  tons,  a 
seasonal  increase  of  285,000  tons  over 
the  civilian  allocation  for  January 
through  Ilarch.    \!c  normally  use  more  ■ 
sugar  the  second  quarter  of  the  year 
xirith  the  "beginning  of  home  and  commer- 
cial canning  and  food  processing.  Ac- 
tually, the  per  ca,pita  share  for  civil- 
ians is  snallcr  due  to  an  increase  of 
more  thrj.i  8  million  persons  as  a  result 
of  demoDilization  of  the  a»rmed  forces. 

Allocations  for  shipment  outside  the 
continental  United  States  show  increases 
for  the  quarter  ahead,  partly  "because 
of  reduced  military'-  requirements.  How- 
ever v;e  have  "been  unahlc  to  allocate  a,s  . 
much  as  any  claimant  would  like  to  o"b- 
tain  or  needs. 
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OUZ  SPRIiTG  IIARKS?  BASK3T 

Western  homenriiers  should  have  no  troulDle 
doing  their  part  in  the  food-saving  cam- 
paign .-^iid  follov/ing  the  suggestion  from 
President  C rumen's  Pamino  Emergency 
Committee  to  serve  abundant  foods  more 
often. 

Currently,  the  a*bundant  food  list  for 
the  '•/est  vrill  give  plenty  of  opportunity 
to  keep  the  daily  menu  interesting. 
Oauliflov;er  is  plentiful  and  potatoes, 
and  hunched  vegetahles  arc  good  "buys 
on  most  mar':cts.    Spinach  is  in  moderate 
to  plentiful  supply.    Broccoli  is  a  good 
"bmy  in  mojciy  markets.    ¥ith  supplies  of 
such  spring  numhcrs  as  asparagus,  green 
peas,  and  snap  herjis  destined  to  increase 
as  the  season  moves  along,  menu  planning 
in  this  food  emergency  talces  on  an  en- 
couraging note. 


Plentiful  fruits  vdiich  can  "bo  uaod 
often,  to  take  the  place  of  pastries 
and  desserts,  arc  oraiiges  and  grape- 
fruit, vdth  avocados    ahundant  in  some 
area,s.    The  comhination  of  availr.'ble 
fresh  fruits  \/ith  home-canned  fruits 
in  desserts  and  salads  may  help  many 
a  home  maker  to  cut  doxm  on  her  fajnilj'-'s 
pastry  consumption.    Apples  md  pea.rs 
n.re  in  light  supply  in  most  markets, 
ajid  a  few  "bananas  and  fresh  pineapples 
arc  availalDle  at  fairly  high  prices. 
Incidentally,  in  picking  out  fresh 
pineapples,  shoppers  should  look  for 
fruit  that  is  ripe  and  of  a  golden 
color  "before  cutting. . .  .hecausc  green 
pineapple  is  not  very  palata"ble« 

Along  poult rj^  lines,  supplies  of  hens, 
3^  pounds  and  over,  are  plentiful  and 
ncdd  consumer  promotion  riglit  nov;  vrhilo 
Western  farmers  arc  culling  flocks  con- 
siderahly,  as  part  of  the  feed  consor- 
va-tion  program.    Eggs  seem  to  he  moving 
in  plentiful  supply  through  trade  chan- 
nels, "but  consumer  demaaid  is  quite 
heavy.    But  as  spring  weather  continues 
into  early  summer,  eggs  should  "be  even 
more  plentiful* 
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PBI^^R  PGR  I'JjROE 

By  this  time,  many  homenalxrs  may  have 
forgotten  the  abundajit  foods  listed 
"by  the  U«  S.  Department  of  Agriculture 
for  the  month  of  Ma.rch.    Sone  items  a,re 
mentioned  elsewhere  in  this  issue,  "but 
the  full  list  might  v/ell  "bear  repeat- 
ing, so  homemakors  will  laiov;  v/hat  to 
expect  in  the  market  during  the  rest 
of  March, 

Here  in  the  West,  these  foods  will  "be  ' 
in  good  to  plentiful  supply:  potatoes, 
eggs,  poultry  (chickens  over  S-J-  pounds; 
turkey,  heavy  hens  and  tons)  ,  oranges, 
grapefruit,  avocados,  spinach,  "bunched 
vegetaTjles,  "broccoli,  cauliflov;cr  (very 
plentiful) ,  and  oatmeal.  Aspara^s 
pro"ba"bly  won't  get  into  the  plentiful 
class  until  early  April.    IJliilc  celery 
is  in  very  good  supply  in  most  markets, 
prices  are  sonov/hat  high,  keeping  this 
vcgotaljle  out  of  the  ""best  "buy"  group. 


-  3  - 


BSACH  POH  POTATOES 
IITSTSAD  OF  BREIAD 

An  angle  to  stress  in  the  campaign  to 
save  v;hcp-t  is  that  of  suT3stitutlng  socio 
other  food  occr.sionally  for  Tjread. 
Many  v;oi.ien  already-  may  "be  following  the 
policy  of  not  eating  "bread  and  potatoes 
at  the  same  ncal.    Tlic  only  thing  left 
for  you  to  doj  therefore,  is  to  sell 
then  on  the  idea  of  choosing  potatoefi 
no  re  often  thr^ji  hrea.d,  since  tho  food 
value  is  so  similar* 

To  spike  that  rui-ior  al)out  the  spud  "being 
a  fattening  food,  here  arosocc  facts 
fron  USBA's  Bureau  of  Hunan  Nutrition 
and  Hone  53cononicst    A  ncdiun-sizcd 
potato  provides  ahout  100  calories, 
which  is  ahout  the  calorie  content  of 
one  thick  slice  of  "bread  or  two  thin 
slices.    A  serving  of  green  peas  or 
sweet  com  contains  aTjout  tho  sane  nun- 
"bcr  of  calorics* .  .a  serving  of  lina 
"beans  has  nore.    The  generous  helpings 
of  grav^^  huttcr  or  nargarlnQ,or  crcan, 
used  along  v;ith  potatoes,  "bring  the 
calorie  total  up* 

The  potato  is  nearly  80  percent  water, 
"but  the  remaining  20  percent  makes  it 
valuable  .    This  includes  sone  protein 
of  good  auality»  starch,  iron  and  other 
inportojit  minerals.    Potatoes  also  con- 
tain sonc  of  the  3  vitanins,  as  well  as 
vitanin  0» 

V/ith  a"bund.?iit  potato  supplies  now  avail-*" 
a"ble,  sizcahle  q^umtities  are  going  ovei^ 
seas,  particularly  to  Prance  and  Belgiun# 
Since  potatoes  arc  "both  "bulky  and  perish- 
atlG,  hov.'ovcr,  overscans  shipments  arc 
necessarily  United* 

For  ncnu  ideas,  USIA^s  nutrition  special- 
ists su{;;gGst  potatoes  for  "breakfast  in 
hash-orov/ncd  or  cream  etj^'le,  as  ppjacpJces 
or  as  potato  crJics*    At  luncheon^  potato 
salad  might  take  tho  pla,cc  of  a  sandwich^ 
At  dinner  tine  potatoes  can  replace  "bread 
in  stuffings,  or  form  the  top  crust  of 
neat  pics  or  othoT*  "baked  dishes* 

c  ^ 


PAi^lIS  El^BG-SlTCY  COinHTTS^ 

uiiasd  more:  victory  gakdshs 

Chester  0*  Davis,  orgcanizing  chairnan 
of  the  Famine  Emergency  Gomittee» 
released  today,  in  "behalf  of  the  Com- 
mittee ^  a  statement  urging  the  plrjit- 
ing  of  Victory  Gardens  in  1946  to  in- 
crease the  food  supply* 

"In  releasing  nore  v;hcat,  fats,  oils, 
and  other  critically  needed  foods  for 
shipnent  to  starving  people  a"broad, 
wc  recognize  the  essential  part  that 
the  Victory  Q-arden  production  v;ill  play 
in  helping  to  provide  food  for  the 
people  of  Ar.ierica,"  Mr.  Davis  said, 
"An  aljundanco  of  nutritious  home-grown 
food  will  permit  much  greater  sliipnent 
of  the  food  items  so  critically  needed 
aTjroad* 

**The  President  and  the  Secretary  of 
Agriculture  have  called  for  full  effort 
again  this  year  "by  the  Victory  Garden- 
ers of  the  llation.    This  Fpjiine  Emer- 
gency Committee  considers  tho  Victory 
Garden  production  a^s  one  of  the  import- 
ant parts  of  this  entire  emorgGncy  food 
program*    This  is  a  definite  ?jid  posi- 
tive wajr  in  which  a  large  percentage 
of  our  citizens  can  help  in  relieving 
the  suffering  of  the  starving  people 
of  the  world."     -  o  - 

ICS3STEBN  FISH  STORY 

Fro ah'   and  frozen  fish  (excluding  shell 
fish)  are  "becoming  more  plentiful*  Cur- 
rently, up  and  do\m  the  coast,  filet  of 
rock  cod  appears  to  "be  most  plentiful* 
This  variety  was  very  popular  with  the 
Army  during  wartime,  and  nov7  that  Amy 
purchases  have  fallen  off,  considera"ble 
quantities  are  availa'blc  in  civilian 
marke  t  s  * 

Along  the  northern  part  of  the  Coast 
(from  Washington  dovm  through  central 
California)  ,  codfish,  liiil:  cod,  sandda"bs, 
flounder,  rex  sole,  and  frozen  salmon 
are  also  in  good  supply.    On  the  south- 
em  California  coast,  "barracuda,  sea 
"bass,  and  mackerel  are  most  plentiful* 
Hali"but  is  noticea"ble  "by  its  a"bsence» 

-  0  - 
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FROM  CHITOH  IITTLB 
TO  CHICON  PL^UTim 

For  the  next  several  weeks,  poixltry  will 
continue  as  the  meat  in  "best  supply.  Ilea- 
sons  for  the  temporary  abundance  are  re- 
cord poultry  flocks  for  civilian  ua©  and 
a  shortage  of  feed  plus  very  limited 
freezer  space, 

3very  effort  is  being  made  to  conserve  a 
part  of  the  grain  normally  used  for  poultry 
and  livestock  feed,  so  that  substantial 
shipments  of  wheat  can  go  to  the  hungry 
people  in  ilurope.    Thus,  farmers  must  do 
a  greater  than  normal  job  of  reducing 
their  flocks.    This  goes  for  turkeys  as 
well  as  chickens. 

Under  normal  conditions,  a  seasonal  over- 
supply  of  poultry  could  be  moved  into 
storage.    At  present,  freezer  space  is 
short  because  there  are  already  record 
stocks  of  poultry  in  storage.    During  the 
weeks  that  producers  are  adjusting  their 
flocks  to  the  feed  situation,  consumers 
can  help  by  increasing  their  use  of  poultry 
meat  of  all  kinds, 

Farm  families  are  being  asked  to  eat  more 
poultry  at  home,  and  to  can  or  store  in 
freezer  lock«Bthe  birds  that  cannot  be 
used  immediately.    Increased  use  of  poultry 
by  consumers  at  home  and  in  public  eating 
places  in  urban  areas  will  also  help  to 
prevent  loss  of  food  when  producers  face 
an  over-crowded  market.    G-reater  purchases 
of  poultry  now  will  also  help  conserve 
other  foods  in  less  plentiful  supply. 

The  U.S.  Department  of  Agriculture  stands 
ready  to  buy  dressed  poultry  through  its 
price  support  operations,  as  an  aid  to 
the  farmer  who  is  culling  heavily.  Greater 
use  of  current  supplies  of  poultry  by  con*- 
sumers  in  rural  and  urban  areas  will  pro- 
vide more  immediate  relief  in  local  market- 
distress  areas. 
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RJHTHiJR  FIGURES  ON  FOOD 

Lowered  world  supplies  of  several  impor- 
tant foods  emphasizes  ^  the  vital  import- 
ance of  conserving  food  of  all  kinds. 


USDA's  Office  of  Foreign  Agricultural 
Relations  states  that  production  of 
wheat,  rye,  and  hog"  is  down  sharply, 
according  to  preliminary  reports. 

World  wheat  production  in  1945,  is  the 
smallest  since  1929,  and  is  8  percent 
less  than  in  1944,    The  iluropean  crop 
alone  was  36  percent  smaller  than  pro- 
war.    Bread  rationing  continues  in  most 
countries  and  further  reductions  in  ra- 
tions are  expected.    Milling  extraction 
rates  are  likely  to  be  increased  in  some 
areas,  in  order  to  stretch  supplies  still 
further, 

of  rye 

The  world  product ion/ for  1945  is  about 
10  percent  less  than  the  1944  crop.  The 
lowest  since  the  small  1921  crop.  If 
more  rye  were  available,  this  could 
have  been  used  widely  in  many  countries 
as  a  substitute  for  v/hoat.    Rye  is  nor- 
mally the  principal  bread  grain  in  many 
sections  of  iluropo.    The  decrease  in 
world  hog  numbers  on  January  1,  1946, 
compared  v;ith  a  year  earlier,  is  5  mil- 
lion head.    Because  of  the  critical  world 
shortage  of  grains,  the  production  of 
hogs  outside  the  United  States  is  ex- 
pected to  decline  even  more,  in  the 
face  of  an  increasing  demand, 
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MlOm  THOSi:  PRSSEiTT 

War  Food  Order  144... the  wheat  conser- 
vation order.., has  been  amended  to  per- 
mit the  manufacture  of  farina.  Farina, 
widely  used  as  a  baso  for  infant  and  in- 
valid foods  and  as  a  breakfast  food,  is 
a  granular  product  made  from  the  whitest 
portion  of  the  wheat  kernel.    Under  the 
30  percent  extraction  regulation,  the 
manufacture  of  farina  was  automatically 
stopped.    As  the  order  is  amended,  small 
amounts  of  farina  can  be  separated  du- 
ring the  manufacture  of  flour.  However, 
the  flour  from  which  farina  is  separated 
must  still  be  80  percent  of  higher  ex- 
traction.   As  a  result  of  this  amendment, 
you  won't  notice  any  reduction  in  the 
amount  of  this  cereal  product  on  the 
marke  t . 


A  Service 

To  Pood  iCditors  of  Westtra  Dailies 


San  Prancisco,  California 
March  22,  1945 


faster  than  we'd  expected.  Furthermore, 
some  countries  were  found  to  have  under- 
estimated their  needs,  or  over-estimated 
their  alDility  to  meet  them» 

Here's  a  summary  of  facts  to  show  exact- 
ly where  we  stand  on  the  food  situation: 
world  food  production  per  capita  has 
13.     This  committee,  with  former  President  been  cut  12  percent  below  prewar  figures. 
Hoover  as  honorary  chairman  and  Chester       Production  in  continental  ilurope,  v/hich 
C.  Davis  as  chairman,  is  formulating  the      normally  imports  10  percent  of  its  food, 
guiding  policies  of  this  program  to  help     is  20  percent  iDelov;  prev;ar  levels, 
feed  starving  millions  all  over  the  world.  Drought  in  Prench  ITorth  Africa  has  cut 


OUR  JOB  111 

THJ  POOD  CRISIS 

The  "big  joli  ahead  for  all  of  us  who  are 
working  actively  to  promote  the  program 
to  conserve  food  is  to  make  every  home- 
maker  in  the  United  States  feel  that  shdt 
an  ex-officio  memlDer  of  the  Committee  of 


It  may  "be  rather  hard  for  a  good  many 
people  to  realize  the  urgent  need  for 
starting  right  nov;  to  save  food.  Most 
stores  have  "bread  whenever  we  go  to  "buy 
it... the re's  still  plenty  of  cereal, 
macaroni  and  other  wheat  iDro ducts  on  the 
shelves,    Furthermore ,  there's  more  cook- 
ing fat  and  oil  around  than  v;e've  had  for 
a  long  time.     Thus  many  people  may  not 
feel  that  the  food  shortage  is  really  so 
acute . 

The  world  food  crisis  has  "been  "brought 


food  output  to  half  of  prewar,  thus  cut- 
ting off  a  valuable  export  area,  and 
creating  instead  a  deficit  area.  Drought 
has  sharply  reduced  crops  in  South 
Africa.    Argentina's  wheat  crop  is  two- 
thirds  of  prewar  normal,  the  second 
short  crop  in  a  rov/.    There'll  "be  less 
than  one-fourth  as  much  rice  for  tha 
Par  J3ast  to  export  as  "before  the  war. 
Japan's  food  output  is  three-fourths 
of  prov/ar.    In  the  following  countries, 
production  is  below  average:  Australia, 
India,  China,  Manchuria,  Formosa,  and 


into  focus  only  recently.    Hcirly  this  year  many  parts  of  Latin  America.    Russia  has 


v/o  began  to  receive  reiDorts  that  drought 
damage  in  many  countries  had  been  worse 
than  anyone  realized,   that  more  food  had 
been  consumed  than  had  been  anticipated, 
and  that  v;e'd  used  up  our  o^;vn  stocks  of 
many  commodities. .  .x^articularly  wheat... 


U.S.  DEPARTMENT  OF  AGRICULTURE 


stopped  up  food  production,  but  its  out- 
put is  still  bclov;  prewar  levels. 

All  this  added  up,  merns  that  100  million 
people  in  JIuropo  will  bo  starving  this 
year.    Several  million  may  die  of  starva- 


Continuod  on  next  pr.go 
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tion  in  India.    In  China,  thousands  die 
"by  the  roadside  every  day.    ^laat  is  the 
food  most  urgently  needed  for  shipment 
overseas.    A  million  tons  of  wheat  means 
a  half  year's  supply  of  "bread  for  20  mil- 
lion starving  people  ...and  v;e  can  supply 
this  amount  of  v/heat  if  every  American 
will  only  save  tv;o  slices  of  "bread  a  day. 

Pats  and  t>ils  are  desperately  needed,  for 
amintaining  a  minimujn  level  of  health, 
and  also  for  use  as  soap,  to  fight  the 
diseases  nov;  rampant  throughout  Europe 
and  Asia,    A  teaspoon  of  fat  a  day,  saved 
'oy  every  man,  woman  and  school  child  in 
the  United  States,  vill  mean  a  total  sav- 
ing of  at  least  one  million  pounds  of  fat 
a  day. 
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\m  WHiJAT  IS 

FIKST  OIT  LIST. 

Food.editors  can  dispel  any  fears- among  • 
their  readers  d;':out  tho  possioility  !of^A-.» 
food'  r.'.ioTtc.r^j  ":,ic??.v.GQ  o::  ov.r  s.""-i"xionts  to 
J-j.ropo,  "3;  keeping  them  continually  in^- 
formed  of  plentiful  foods.    Last  week's 
Pood  Views  you  may  remember,  covered 
items  to  he  a"bundant  or  in  good  supply 
during  the  rest  of  this  month,  under  the 
story  "Our  Spring  Market  Basket."  The 
April  a.'bundant  food  list  for  the  Vfest 
will  include  —  poultry  (hjaviar  v.roights-), 
oatmeal,  potatoes,  eggs,  cauliflower, 
fresh  end  frozen  fish,  spinach,  asparagus, 
lettuce  and  carrots. 

\Ihy  Mainly  'w'heat 

It's  logical  that  some  of  your  readers 
may  wondor  v/hy  wheat  is  the  one  food  our 
government  is  concentrating  on  for  ship- 
ment to  J^urope. .  .why  v;e  don't  also  send 
our  excess  meat,  poultry  and  eggs  to 
.'lurope  and  othor  surplus  items.    In  the 
I'lrst  place,  the  normal  process  of  animal 
gTowth  requires  months  "before  livestock 
mature  to  marketing  weights.    Hot  only 
does  it  tal^e  too  much  time  to  got  those 
f'eat  and  poultry  products  produced,  mor^ 
time  than  we  havG,.,"but  it  rec[uiros 
cp^jcial  transportation  and  storage  faci- 
3.i-cios,  rofrigorator  cars  and  cold  storage 
spaco. ,  ."both  of  which  aro  on  tho  short 
side  of  tho  supply  right  nov;.     Cold  stor- 


age facilities  are  also  needed  in  hand- 
ling potatoes  v/hich  r.rQ  plentiful  here 
now.    But  wheat  can  be  shipped  today, 
tomorrow,  the  next  day,  and  so  on,... 
moved  long  distances  in  freight  cars  and 
held  a  long  time  in  elevators  without 
deterioration,    l^hat's  more  important, 
wheat  can  "become  food  for  human  con- 
sumption in  a  matter  of  weeks  from  the 
time  it  leaves  this  country, 

\h  aro  told  quite  forcefully  that  what 
we  Americans  can  send  to  J3urope  during 

the  next  120  days  "between  nov;  and 

the  middle  of  August  v;ill  count,  0"b- 
viously,  v;e  cannot  wait  for  food  to  be 
produced.    We  need  to  send  the  food  that 
is  most  readily  available  now,  that  can 
be  most  easily  handled  end  distributed, 
and  that  vn.ll  supply  a  maximum  of  nour- 
ishment and  health  rebuilding  pov;er  to 
tho  people  who. are  facing  starvation  — 
-that-  food  is  v/heat.      r  ■  - 

Crop  Report  Dissolves' Rationing  -^umor 
Another  question  in  the  minds  of  many 
Americrns  —  v;ill  we  have  food  ration- 
ing again  —  was  partially  answered  by 
the  crop  report  issued  March  20,  indi- 
cating another  bumper  U,  S.  food  har- 
vest for  1946,    Farmers  have  indicated 
intentions  to  plant  357,250,000  acres 
of  crops,  compared  v;ith  357,000,000 
acres  last  year,  and  355,000,000  acrei 
for  tho  1934-45  average.    Most  of  the 
time,  housevidvcs  aren't  too  interested 
in  lengthy  figures  on  crop  acreages. 
But  this  is  one  time  v/hen  they  aro, 

V/elcome  news  is  tho  fa.ct  that  another 
bumper  v;heat  crop  is  in  prospect.  And 
acreages  of  oats,  peanuts  and  rice  are 
expected  to  go  over  national  goals  sot 
earlier  this  year  by  tho  Secretary  of 
Agriculture,  Intended  acreages  of  feod 
grains  and  sorghums  show  an  increase  of 
1/3  million  acres  over  '45,  but  v;ith 
grain  consuming  animals  as  of  Januaxy  1, 
'46,  slightly  above  a  year  earlier,  the 
increase  is  noodod  to  maintain  contin- 
ued relatively  higli  levels  of  livestock 
production,    A  20^  increase  is  indicated 
for  sugar  beets  —  10^  increase  in 
vegetable  plantings  for  canning  and  pro- 
cessing  a  possible  5fj  increase  in 

truck  crops  for  fresh  market.    The  out- 
look for  vegetable  oil, seed  crops  is 
least  .favorable,  v;ith  '4b  soybean  acroc^ 
at  12fj  loss  andfLa:3Cseod  at  14;.j  less. 
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POULTRY  FOR 


Jlmphasis  right  now  is  on  roasting  chickens, 
fov;ls  and  heavy  turkeys,  since  the  fryers 
and  broilors  seem  to  "be  moving  well  in 
most  markets  these  days.    A  savory  roast 
chicken  or  turkey  is  always  popular  as 
the  piece  do  resistance  at  family  or  com- 
pany dinners,  and  it  usually  provides 
some  grand  leftovers,  to  "be  served  cold 
or  hot, 

Incidentr.lly,  you  might  suggest  poultry 
st\iffing  as  an  excellent  way  in  which  to 
use  up  dry  "bread  or  crum"bs,  when  you're 
talking  about  "bread  conservation.  Also, 
as  a  variation  on  a  familiar  theme, 
ma,shed  potatoes  can  "be  used  as  the  "base 
of  poultry  stuffing.    You'll  find  this 
idea  in  the  USDA  "booklet  "Poultry  Cooking." 
Perhaps  you'll  want  to  suggest  adding 
chopped  mushrooms,  or  nutmeats  to  give  it 
special  interest.    ITo  natter  how  you 
stuff  it,  there's  nothing  more  delicious., 
and  plentiful  use  of  poultry  at  this  time 
will  help  conserve  other  important  foods, 
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OATtiML,  AITOTHSR 
BRilAD  ALT^TATB 

The  supply  of  oats  for  food  is  larger  in 
the  United  States  than  it  has  been  for 
several  years  past,  good  news  in  those  days 
of  the  wheat  shortage.    One  average  serving 
of  oatmeal  equals  two  slices  of  "bread  in 
food  value,  and  there  are  many  ways  in  which 
oatmeal  can  take  the  place  of  "bread  in  the 
diet.    USDA's  Bureau  of  Human  ilutrition  and 
Home  Economics  states  there's  even  more 
nourishment  in  oatmeal  than  in  whole  wheat 
in  some  respects.    In  the  milling  process, 
when  the  outer  hull  has  "been  removed,  the 
entire  kernel  is  left,  and  this  is  what 
contains  the  germ  and  other  vitamin  and 
mineral- rich  portions  of  the  grain.  Oat- 
meal contains  calcium,  iron,  and  thiamine. 
As  a  protein  food,  com"bined  with  milk,  eggs 
or  meat,  the  proteins  of  the  plant  and 
aiiimal  foods  supplement  one  another  to 
f-^iTi  a  highly  nourishing  com"bination. 


Oatmeal  can  "be  used  in  place  of  sono 
of  the  wheat  flour  to  maJce  highly 
nutritious  "bread,  muffins,  biscuits 
and  cookies,  and  also  can  be  used  in 
place  of  bread  crumbs  in  certain  neat 
dishes,  auch  as  meat  loaf.    You  can 
help  your  readers  in  planning  meals 
that  fit  into  the  conservation  picture 
by  getting  out  recipes  of  this  typo 
in  your  files.    Try  to  choose  those 
which  are  fat-saving  as  well  as 
wheat-thrifty, 
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Spinach  is  in  good  supply  at  most  of 
the  nation's  vegetable  counters,  and 
that  holds  true  here  in  the  1/est. 
This  vegetable  green  is  still  coning 
principally  from  Texas,  and  shipments 
will  continue  from  this  state  until 
April,    Arkansas,  the  iNTorfolk  area  of 
"Virginia,  and  Oklahoma,  will  bo  dis- 
tributing their  spina-ch  during  April. 
Later,  home  grown  supplies  will  be 
available  in  most  sections  of  the 
country.    While  prices  of  Texas  spinach 
have  advanced  from  the  lo\i  point  in 
the  middle  of  March,  spinach  is  still 
reasonable  in  price. 

California  increased  plantings  of 
spinach  for  commercial  processing 
over  40  percent  this  year.    At  present, 
even  though  local  canneries  have  been  . 
tied  up  by  strikes,  it's  not  expected 
that  there  will  be  an  appreciable  in- 
crease in  shipments  of  fresh  spinach 
from  California  this  spring. 
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CAULIFL0W3R  1T0T3 

Cajuliflov/er  is  fairly  plentiful,  and 
just  about  all  the  crop  is  from  Calif- 
ornia fet  this  tine.    The  winter  harvest, 
which  lasts  through  March,  is  slightly 
la.recr  than  last  ye  ax.    The  spring 
harvest  of  this  vegetable  begins  the 
first  of  April,  and  is  expected  to  bo 
as  favorable  as  last  year,  Caulifloi\r- 
er  is  slightly  highor  in  price  than  a 
few  weeks  ago,  but  more  reasonably 
priced  than  a  year  ago  at  this  time. 
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A  PUKPOSa 

The  homo  garden  campaign  ties  right  in 
with  the  food  conservation  campaign. 
Secretary  of  Agriculture  Clinton  P.  Ander 
son  said  recently:     "We  shall  do  all  that 
is  hunrnly  possible  to  keep  faith  with 
the  starving  people  of  other  nations, 
"by  making  available  as  much  of  our  food 
as  we  can  possibly  spare.    How  much  wo 
ccji  spare  is  up  to  the  people  of  America. 
Certain  farm  goals  have  been  raised. 
Various  controls  have  been  imposed  on 
the  use  and  movement  of  critically  needed 
foods.    This  will  not  be  enough.  iJvery 
family  must  bear  a  part  of  the  burden  by 
conserving  food  in  every  practical  way, 
and  by  raising  a  Victory  garden  if  pos- 
sible."   To  answer  the  question?  "V/ill 
they  still  bo  called    Victory  Gardens"? 
Secretary  Anderson  says  "Yes",    He  feels 
that  even  though  the  war  is  over,  the 
victory  is  not  complete  and  will  not  be 
until  the  wounds  have  been  healed,  the 
earth  in  full  production  again,  and  the 
starving  victims  of  war  eating  regularly. 
The  name  ''Victory  G-arden"  is  a  household 
phrase  throughout  the  country. 

Here  are  some  good  reasons  for  growing 
a  garden  in  1946,     1,  -  A  garden  helps 
add  a  bit  to  the  world  food  supply.  It 
supplies  part  of  a  family's  food  needs, 
and  thus  releases  food  stocks  that  can 
be  used  elsewhere  in  the  world.    2.  ~ 
Careful  planning  of  a  garden  means  sup- 
plying the  family's  needs  for  fresh  vege- 
tables, something  extra  for  preserving. 
3.  -  Successive  plantings  will  give  con- 
tinuous supplies  and  late  crops.    4.  - 
A  garden  helps  increase  family  security, 
by  giving  protection  against  possible 
food  shortages,  saving  money  and  food 
bills,  providing  better  nourishment,  and 
increasing  the  value  of  the  homo  invest- 
ment t 
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SPEIUa  CL3M-T3P 

Has  spring  cloafr-up  week  been  announced 
•in  your  locality  yet?    The  clean-up  pro- 
gram should  be  planned  for  as  early  in 
the  spring  as  possible.    Some  states  and 
counties  will  proglaim  an  official 
clean-up  week. 

As  for  specific  suggestions,  here  arc 
severed  to  pass  along^    These  are  ideas 
which  women  might  be  able  to  follow, 
without  ajiy  particular  assistance  from 
the  men.    1,  -  See  that  yards  and  a.ll 
areas  surrounding  the  house  are  free  of 
broken  glass,  barbed  wire,  nail-studded 
boards  and  other  dangerous  litter.  2.- 
Avoid  storing  oil  or  paint  soaked  rags 
or  wa.ste  in  closets,  ba.sements  or  other 
storage  places.    See  that  a  covered  metal 
can  is  provided  for  such  stora.ge.    3.  - 
Keep  closets,  basements  ajid  attics  free 
from  loose  or  piled  pa.per,  rjid  other 
ma.teriaJ.  that  might  be  a  fire  ha.zard. 

-  TaJce  ca.re  that  all  steps,  porch(j^ 
and  stairv/ays  are  in  good  repavir  and 
clear  of  rubbish  and  all  tripping 
hazards,  and  also  adequa.tely  lighter. 
5.  -  See  that  all  flues,  chimneys  ajad 
stovepipes  a.re  kept  clean  and  in  safe 
condition.    6.  -  Malce  sure  that  the 
electric  vdring  in  the  house  aaid  garage, 
has  been  checked  and  the  necessajry  re- 
pairs made  to  prevent  short  circuits 
and  other  conditions  which  might  sta.rt 
fires.    7,  -  Provide  safe  storage  for 
kindling  and  other  fuel,  well  away  from 
stove  or  fireplace.     8.  -  Check  to  de- 
termine that  floors,  walls,  ceilings 
and  partitions  are  protected  from  over- 
heating of  stoves,  furnaces,  and  pipes. 
9,  -  Keep  all  light  bulbs,  switches  and 
electric  motors  free  from  cobii^ebs,  dust 
and  dirt.    Spring  clean-up  week,  to  be 
effective,  must  bo  a  family  job.  Mother 
may  ha.ve  to  be  the  spa.rk-plug,  however, 
so  you  caji  help  a  great  deal  by  stimula- 
ting her  interest. 
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BH3AD  RATIOHIHa 
im  PRACTICAL 


Tho  third  mcGting  of  tho  Pamino  ^jmorgoncy 
Committee  held  recently  at  the  United 
States  Department  of  Agriculture,  the 
question  was  raised  as  to  the  saving  in 
"bread  which  already  has  "been  effected 
through  the  voluntary  cuts  that  have  "been 
requested.    Ho  over-all  returns  have 
"been  received  yet,  "but  one  large  "baking 
company  did  report  an  " appro cia"blo  "but 
inadequate"  reduction  in  sales.  Whenever 
the  "baker  says  that  tho  saving  was  in- 
adequate, it  appears  there  is  a  groat 
deal  more  information  work  to  "be  done* 

The  matter  of  rationing  "bread  came  up, 
and  two  main  arguments  against  it  wore 
presented*    The  first  was  the  element  of 
time  ••♦it  is  "believed  we  would  "be  una'ble 
to  get  a  rationing  system  in  operation 
quickly  enough  to  "bring  a"bout  the  savings 
which  are  necessary  immediately.  The 
next  four  months  is  the  critical  period. 
It  would  take  a  minimum  of  four  months 


PORiliaiT  POOD  RiSPORTS  DISCOURAaiH& 


to  osta"bli8h  rationing.    The  second 
o"bjection  was  that  low  income  families 
depend  much  more  on  "broad  as  a  main 
article  of  diet  than  do  high  income 
families.    Therefore,  "bread  rationing 
would  work  an  undue  hardship  on  these 
people.    The  general  opinion  of  the 
Pamine  Emergency  Committee  is  that  if  it 
ever  iDecomes  necessary  to  ration  food 
again,  bread  will  not  "be  included. 
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IT  PITS  IIT  A  KUTSH3LL 


li/hat  the  average  homo  maker  can  do  in  the 
emergency  food  program  actually  "fits  in 
a  nut she 11 "•. .hut  the  effect  of  what  she 
does,  when  multiplied  by  all  the  home- 
makers  in  the  country. . .can  determine 
whether  or  not  we'll  be  able  to  supply 
the  food  in  sufficient  time  to  save  tho 
millions  in  idluropo  and  Asia  now  facing 
famine  and  starvation.    It's  a  "nutshell" 
that  can  multiply  into  millions  of  bu- 
shels of  wheat,  into  thousands  of  pounds 
of  fats  and  oils.    The  homomalccr's  part 
in  this  tremendous  food  supply  program 
is  simple  to  say,  and  simple  to  carry 
out.. first,  conserve  broad  and  other 

'■/dier.t  prodv.ctc. ,soco;i:-,  cor.serve 

UJS^ DEPARTMENT  OF  AGRICULTURE      f  ts      oiis..,t:.ird.  oiinin- 

rnro relation  Service,  Production  and  Mar-  ate  tho  v/aste  of  food, 

keting  Admin.  Room  609,  821  Market  St, 
San  Prancisco,  California 
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R3P0HT  OF  iUTIONAL 


The  i'ational  G-arden  Conference  opened 
in  V.'ashington  on  March  25,  v/ith  national 
and  cominunity  garden  leaders  from  all 
over  the  country  in  attendance.    Paul  C, 
Stark,  Director  of  the  National  G-arden 
Program,  presided,    ^ere  were  talks 
Secretary/  of  Agriculture  Clinton  P, 
Anderson,  H.  L.  TJilson,  Director  of  USDA's 
Extension  Service,  Chester  C.  Davis, 
Executive  Secretary  of  the  Pamine  Smer- 
gency  Committee.    A  special  message  to 
the  conference  from  President  Truman  was 
read  "by  Mr,  Anderson,    Some  pertinent 
remarks  "by  these  government  officials* 

President  Truman:     "...the  great  conflict 
is  over,  "but  this  is  not  time  to  let  up... 
not  v/hile  hunger  stalks  the  world.  Pood 
is  today  the  most  sought  after  commodity 
in  the  world*.. v;e  are  now  challenged  to 
help  v/in  this  glo-lDal  v/ar  against  hunger. 
Hungry  people  make  poor  desciples  of 
democracy.    Pood  d-s  still  one  of  the  most 
vital  v^eapons  in  securing  a  lasting  and 
s talkie  peace,    G-rowing  more  home  gardens 
is  one  way  to  help.    JIvery  pound  of  food 
eaten  fresh  from  the  garden,  or  preserved 
for  use  next  winter,  will  r.slease  an 
eq_uivalent  amount  of  food  to  oe  shipped 
to  the  starving  millions. . 

Secretary  Anderson:     ",. .everyone  in  this 
assembly  knows  that  we  are  facing  the  most 
serious  international  food  crisis  of 
modern  times.,, at  least  until  the  next 
harvest  v;e  shall  need  to  ship  every  "bit 
of  food  W3  can  spare.    And  v;e  can  expect 
a  continuation  of  the  need  for  relief 
feeding  in  1947.     It  will  take  another 
grov/ing  and  harvest  season  to  "build  up 
our  ovm  reserves  again.,, we  must  prepare 
for  all  our  needs  and  we  must  plan  on 
producing  considera"ble  quantities  above 
those  needs,  to  provide  a  margin  for 
safety, . 

Chester  Davis:     "...gardens  v/ill  help  us 
conserve  wheat  "by  providing  extra  vogo- 
tables  to  make  up  for  loss  "bread  and 
cereal.    They  v;ill  cushion  against  short- 


ages v/hich  may  develop  here  and  there 
during  the  critical  months.     They  will 
enable  many  people  to  can  and  preserve 
foods,  making  it  possible  for  thorn  to 
donate  more  to  collection  campaigns 
for  foreign  relief,    G-ardens  v.dll,  in 
short,  help  us  meet  our  goals  for  ex- 
port and  protect  us  against  shortages 
at  home," 

M,L,  Vfilson:    ".^.if  the  many  groups 
represented  here  go  home  in  full  sup- 
port of  the  recommendations  your  con- 
ference will  adopt,  we  may  have  hopes 
that  this  program  for  better  gardens 
and  better  homes  and  better  comm^jn-itios 
throughout  the  nation  will  be  one  of  the 
real  factors  that  v/ill  contribute 
physical  health  and  greater  moral  and 
spiritual  value  to  everyday  American 
life.    And  these,  after  all,  are  the 
values  on  which  civilizations,  are  built", 
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HARVSST  IiTTi)PJ?UPTIOiT 

He as on  for  the  current  shortage  of 
oranges  in  some  markets  can  be  laid  in 
the  lap  of  Old  Man  1/eather,  Spring 
rains  have  slov/cd  the  harvest  in  south- 
ern California.    Thus,  currently,  sup- 
plies of  oranges  may  be  a  little  lighter 
than  v;e'd  expect  at  this  time  of  the 
year.    Grapefruit  rrc  the  universal 
"best  buy"  in  fruits  up  and  do^vn  the 
coast,,  and  will  have  to  "sub"  for 
oranges  temporarily,  until  this  harvest 
interruption  no  longer  influences  market 
supplies. 

It  might  be  well  to  check  on  the  local 
market  picture  before  you  recommend 
oranges  as  one  of  the  "abundant  foods," 
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33ST  3UYS  ir.  PH3SH  POOD 
Along  the  Pacific  Coast,  grapefruit,  po- 
tatoes, cauliflov/er  and  spinach  are  best 
buys  in  fresh  foods.    As  supplies  Vcxy 
from  market  to  market,  remember  to  check 
with  your  Federal-State  Market  i^cv/s  re- 
porters for  accurate  ajid  timely  informa- 
tion. 


Page  3 


mm  AIR 

Better  than  207,000  cases  of  sild  sar^ 
dines  from  iTorway  are  coming  into  this 
country  in  the  very  near  future.    In  £xll 
prot)al3ility  some  of  these  imported  fish 
will  "be  on  grace rs'  shelves  within  tho 
next  four  to  six  weeks. 

These  sild  (Norwegian  word  for  herring) 
sardines  will  Tse  packed  principally  in 
aluminun,  and  some  will  "be  in  tin  con- 
tainers* Tho  popular  three  and  throo- 
fourths  ounce  size  can  should  sell  for 
as  low  as  nineteen  or  twenty  cents. 

Many  folks  will  again  welcome  the  gently 
smoked  flavor  of  these  imported  fish, 
which  have  not  "been  on  our  markets  since 
the  invasion  of  Horway  in  the  early  days 
of  the  war, 
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FOR^IGH  POOD  REPORTS 

DISCOURAGIiNTG 

Here's  some  current  information  aljout 
the  food  situation  in  certain  foreign 
countries,  compiled  by  USDA's  Office  of 
Foreign  Agricultural  Relations  from  re- 
ports received  since  the  first  of  March, 

Belgium;    The  total  planting  of  winter 
wheat,  winter  "barley,  rye  and  other 
grain  crops  is  considerably  lov/er  than 
last  yero",  and  only  a  small  spring  wheat 
planting  is  expected.    Belgium  also  has 
reduced  its  daily  "bread  ration  from  a 
little  less  than  16  ounces  to  a'bout  13 
ounces,  has  raised  tho  extraction  rate 
of  flour  from  80  percent  to  83  percent, 
and  now  requires  the  incorporation  of 
10  percent  rye  in  bread. 

Canada :    The  government  is  urging  a  food 
program  designed  to  increase  production 
and  encourage  conservation,    For  instance, 
farmers  are  being  urged  to  plan  maximum 
production  of  foodstuffs  over  the  next 
four  years;  consumers  are  being  urged 
to  conserve  on  v/heat  and  wheat  products, 


riid  to  QTo^'J  hoiie  {[gardens;  reduction  of 
inventories  of  wheat  and  wheat  products 
is  to  "bo  encouraged;  priorities  for 
rail"  transportation  of  wheat  for  export 
have  been  established;  who at  for  do- 
mestic milling  is  being  reduced  by  10 
percent  over  1945  figures,  and  wheat 
for  distilling  by  50  percent:  spefeial 
arrangements  are  being  made  to  encourage 
immediate  marketing  of  wheat  stored  on 
farms, 

China:    The  Canton  rice  harvest  outlook 
is  poor,  due  to  insufficient  rains.  Tho 
arrival  of  relief  supplies  is  the  main 
hope  of  alleviating  the  food  shortage. 
Some  flour  and  canned  milk  have  been 
distributed  through  UlTRRtl,  but  these 
have  been  hirdly  adequate, 

Czechoslovakia!     The  Minister  of  Agri- 
culture reports  a  current  shortage  of 
100,000  farm  workers,  in  the  face  of 
an  anticipated  increase  in  need.  This 
is  due  to  the  departure  of  Sudeten 
Germans,  including  about  half  a  million 
farm  workers, 

Poland;    The  Polish  government  now 
requires  farmers  to  sell  part  of  their 
harvests  to  tho  government  at  regulated 
prices.    This  action    was  taken  in 
order  to  be  able  to  supply  residents 
of  cities  with  bread  and  flour  at  low 
prices  for  their  ration  cards.    As  an 
incentive,  a  system  of  cash  prizes  has 
been  devised  for  farmers, 
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POOD  SAVING  HINTS 
Serve  individual  portions  to  fit  the 
individual's  appetite.    Instead  of  too 
generous  helpings,  serve  seconds. 
Avoid  buying  perishable  foods  in  larger 
quantities  than  can  be  used  without 
danger  of  spoilage.     Increase  use  of 
fresh  fruits  and  vegetables  at  seasons 
of  peak  production.    Use  all  leftovers, 
—  they  can  be  combined  in  stews,  soups, 
baked  or  creamed  dishes,  salads  or 
sandwich  fillings. 
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PHOSPilCTS  GOOD  FOH 

CilimiiMG  ^QUIPMSNT 

Tho  latest  nov/s  regarding  tho  prospects 
for  canning  oquipnont  this  70 ar  is ^ that 
no  shortage  is  likely. 

There  seems  to  l)e  plenty  of  jars  and  tops 
on  hrn.d,  and  no  shortage  of  these  is 
anticipated.    ^Is  for  rul^ter  rings,  more 
natural  rulDter  is  available,  which  v/ill 
nake  the  quality  "better,  and  the  supply 
soens  plentiful.     The  outlook  is  faToralDlo 
on  pressure  and  v/ater-ljath  canncrs* 
There's  nore  aluninum  this  year,  and  a 
more  than  adequate  supply  of  enrxiclwaro. 

Two  scarce  itens  enter  into  the  hone-can- 
ning picture,  tin  and  sugar.    Tin  for  cans 
is  scarce,  so.  it  is.  hoped  that  hone  cm- 
ners  will  use  glass  as  nuch  as  possilDlo, 
It's  hardly  necessary  to^  elalDorate  on  the 
sugar  situation.    Spare  stcjnp  number  9  in 
Book  4  is  now  good  for  5  pounds  of  sugar 
for  canning,  and  OPA  tells  us  that  only 
one  nore  stanp  for  cpnning  sugar  will. bo 
issued  this  year.    For  that  reason,  urge 
your  readers  to  go  easy  on  sugar  and 
save  all  they  can  for  hone  canning, 
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TUHKilYS  A  CUSIGi"T 

BAEGAIil  ■ 

Storage  stocks  of  turkey  arc  now  at  a  re- 
cord high  for  this  tine  of  the  year. 
This  king  of  holida.y  feasts  is  no  longer 
associated  v/ith  cool  weather  neals,  but 
is  getting  to  be  nore  and  nore  a  year- 
round  neat  choice.    The  chief  problen  is 
that  nost  of  the  storage  birds  weigh  20 
pounds  or  better.     That  nerjis  they  arc 
more  desirable  for  large  faxiily  dinners 
or  for  hotel  ajid  resta.urant  trade. 

Storage  turkeys  v.dll  be  available  v/ell 
into  the  sunjuer  nonths.    They're  some- 
thing of  a  bargain  right  nov;,  selling  at 
a  fev/  cents  under  the  Thanksgiving  price. 
V.liile  the  reduction  nay  be  only  a  fev/ 
cents,  this  is  unusual,  as  turkeys  nomal- 
ly  go  up  as  storage  charges  accumulate; 


the  large  holdings  account  for  the  prico 
cut , 

The  US  DA  price  support  pro gran  on 
breeder  turkeys  v/ill  aid  producers  in 
event  of  heavy  disposal  of  breeding 
stock  while  grain  is  being  conserved 
for  shipnent  abroad,  and  while  storage 
stocks  of  turkeys  are  laj'ge.  These 
turkey  hens  purchased  on  a  dressed 
basis  by  the  U.S.  Department  of  Agri- 
culture nry  be  sold  back  to  the  con- 
nerciPvl  trade;  to  other  governnent 
agencies;  trrJisferred  for  use  under  the 
school  lunch  prograxi  or  to  institutions; 
or  converted  to  canned  forn  for  dispo- 
sition to  any  of  these  outlets.    Due  to 
the  tight  freezer  storage  situation, 
it  is  believed  nost  of  the  purchases 
made  by  the  Department  under  the  price 
support  progran  v/ill  be  for  canning. 
In  such  forms  it  will  be  possible  to 
hold  turkey  for  longer  periods.  a 

Because  of  the  storage  problem,  and  in  % 
face-  of  heavy  disposal  of  breeding 
turkeys  this  spring,  the  U.S.  Department 
of  Agriculture  is  calling  for  greater 
use  of  turkeys  at  this  season. 
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PACT  SHJIjIT  oh  POUL-TRY  Vi^AT 

The  attached  fact  sheet  on  poultry  neat 
gives  additional  detailes  about  the 
supply  and  shows  how  the  drive  for  in- 
creased consunption  of  poultry  fits 
into  our  over-all  emergency  food  program. 

Pood  editors,  in  their  recipe  columns 
and  menu  suggestions  caJi  do  much  to  in- 
terest consumers  in  eating  more  poultry 
neat  at  this  time. 
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